Studies by LE CLERC DU SABLON ill 1905 (5) 
stand until the flocculent precipitate had settled, mluch of the superiiatanlt liquid was siphoned off, leaving the precipitate suspended in a volume of 100-150 ml. To this, 0.1500 gm. of dry asbestos was added, the mixture was boiled for a few moments, then filtered on an asbestos pad weighed in a Gooch crucible, and washed thoroughly with hot water, then with alcohol and finally with ether. Crucible and contents were dried in an ovTen at 102°C. and weighed. Duplicate portions of the asbestos, 0.1500 gui., were carried through the boiling, filtration, washingy ancd drying to serve as blanks.
In the earlier samples starch was determined as the fermentable sug,ars produced from the alcohol extracted residue by hydrolysis with N H,S04 for 2.5 hours, and also by the action of Taka diastase for 40 hours. The two methods agreed so closely that only acid hydrolysis was used with the later samples.
The absence of maltose from four of the samples of Blue Hubbard taken at various periods from harvest to six months storage was established by the following procedure. In one portion of the cleared extract total sugars were determined by the reducing power after treatment with invertase. In another portion the action of invertase was preceded by the same Taka diastase treatment that is used for starch. As the diastase treatment hydrolyzes maltose completely, the reducing power of the sample should be increased by this treatment if maltose were present. No increase was fouind in the squash samples. The On sampling, the inner fiber and seeds were separated from each fruit. Their fresh weight was determined, and the parts from the five fruits were mixed and sampled. After extraction with 80 per celnt. alcohol the seed samples were extracted with ether, and the ether-soluble materials in the alcohol extract were determined. The sum of these two items is listed as "ether extract" in the presentation of the results. Pectin appeared to be practically absent from the seed. The fiber samples were analyzed by the same methods used for the flesh. The results of earlier studies are confirmed in the following respects: (1) The rapid disappearance of starch; (2) the increase in sugars, at least to three months' storage; (3) the decrease in total carbohydrates; and (4) the increase in water contenit. It appears that the water content depends on the balance between the loss of water by evaporation and its gain by respiration. The Blue Hubbard lost fresh weight more slowly than did the other varieties. Its water content increased markedly, that of the Buttercup onlv slightly, and that of the Butternut not at all.
In1 a chemical study of the development of fruits of cueurbits ARASIM,IO-VICH (1) reported glucose always in excess of fructose. In the present study fructose was found inl excess of glucose in all samples taken at harvest. The proportion of glucose increased during storage. Table I indicates that Butternut is an exception in this respect, but in a single fruit which had been in storage for a year, glucose was 5.52 per cent. and fructose 3.25 per cent. of the dry weight.
This trend toward an increased proportion of glucose is opposite that found in haplocorms of timothy (4) in which carbohydrate is stored as fruietosani. In that case it was suggested that relatively slow interconversion of glucose and fructose might explain the accumulation of fructose. The same statement could explain the accumulation of glucose in the present case, since the reserve carbohydrate is starch. The carbohydrate relationships are complicated by rapid respiration. At present there is, in this case, no direct evidence as to which sugar is used most rapidly in this process.
The relatively large amount of sucrose in Butternut after storage is striking. This may be one factor in the very desirable flavor of this variety. Since no maltose was found in such samples of Blue Hubbard as were tested for it, the participation of amylases in the conversion of starch to sugar seems doubtfuLl. Phosphorylation would appear to be more probable. In percentage of dry weight, both cellulose and pectin increase during storage. Since total nitrogen increases also, it is possible that all these increases are relative rather than absolute.
The composition of the fiber differs in detail, but not strikingly, from that of the edible portion. During storage its changes in composition differ from tllose of the flesh, especially in the following respects: (1) There is an appreciable loss of water; (2) the loss of total carbohydrates is much more rapid; and (3) the gains in cellulose and pectin are much more pronounced.
The water content of the seeds is relatively high at harvest and decreases greatly duiringo storagre ( 
